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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live'' 
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AMENDMENT  NO.  1      MAY    2002 

TO 

IS  2639  :  1999     PAPAD  —  SPECIFICATION 

(  Third  Revision ) 

(  Foreword,  para  4,  sentence  3  )  —  Substitute  *The  dough  is  rolled  into 
various  shapes  and  sizes,  dried  and  suitably  packaged'  for  The  dough  is  rolled 
into  uniform  shapes  of  varying  dianneters,  dried  and  suitably  packed' 

[  Page  2,  clause  A-1.1(0  ]  —  Substitute  'f)  Potato  flour/  fresh  potatoes'/'"' 
'0  Potato  flour'. 


(  FAD  16  ) 


Re[M-ography  Unit,  BIS,  New  Delhi,  India 


I  nodgriiins    I'oodgrjin  Induslnes  and  Slarthes  Sectional  CommiUee,  FAD   16 


lORI  WORD 

I  his  Indian  Standard  (1  hird  Revision)  was  adopted  by  the  Bureau  of  Indian  Standards,  after  the  draft  finalized 
hy  ihc  i  oodgrains  1  oodgrain  Industries  and  Starches  Sectional  Committee  had  been  approved  by  the  Food 
aiui  A^riLuilure  Division  Council 

I  his  stantlard  was  (irst  issued  in  1964  and  subsequently  revised  in  1972  In  this  revision,  the  text  has  been 
upd.iKd  ami  the  aniendmenls  have  been  incorporated 

PA/*AI)  also  known  as  APPALAM,  is  t)ne  of  the  popular  articles  of  food  in  the  Indian  dietary  Earlier,  a 
household  product,  considerable  quantities  of  PAPAD  are  now  being  made  on  the  cottage  industry  scale  for 
doniLslic  mnsuniplion  as  well  as  for  export 

Mil  pioduct  is  usually  made  Irom  a  blend  of  cereal  flour,  edible  starch  tlour  and  pulse  flour  with  common 
sail  spKcs  edible  vegetable  oil  and  alkaline  and  mucilagenous  additives  The  recipe  varies  Irom  region 
lo  iLgion  [he  dough  is  lollcd  into  uniform  shapes  ol  varying  diameters,  dried  and  suitably  packed  PAPAD 
is  Lonsvin-fced  either  Iried  in  fat  or  toasted 


In  lliL  picparalion  ot  this  standard  due  consideration  has  been  given  to  the  provisions  ol  tht 
f  ntx/  AiiulteraHon  Ad  I9*>4  and  the  Rules  framed  thereunder  and  (he  Standards  of  Weigh 
{Piukti^id  Connnndiitts)  Rul(\    1977      However   this  standard  is  subicct  to  the  restrictions 


the  PrcMfition  oj 

eights  <fe  Measuics 

imposed  under 

lliis  Act    wherever  applicable 


I  Ol  ihe  putpose  ot  deeiding  whether  a  particular  requirement  of  this  standard  is  complied  with  the  Iinal  value 
i)l)setved  oi  ealculated  expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance  with 
IS  1  I960  Rules  tor  rounding  oil  numerical  values  {re^ysed)  The  number  o!  significant  places  retained 
in  (ht   KHindcd  ofl  value  should  be  the  same  as  that  of  the  specified  value  in  this  standard 
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Indian  Standard 

PAPAD  —  SPECIFICATION 

(  Third  Revision  ) 


1  SCOPE 

This  standard  prescribes  the  requirements  and  the 
methods  of  samphng  and  test  for  PAPAD 

2  REFERENCES 

The  following  Indian  Standards  coniam  provisions 
which  through  reference  in  this  text,  constitute 
provision  of  this  standard  At  the  time  of  publication, 
the  editions  indicated  were  vahd.  All  standards  are 
subject  to  revision,  and  parties  to  agreements  based 
on  this  standard  are  encouraged  to  investigate  the 
possibihty  of  applying  the  most  recent  editions  of  the 
standards  given  below 

IS  No  Title 

2491       199K  Food    hygiene    -    General 

principles  ~  Code  of  practice 
(second  revision) 

1070      1992  Reagent  grade  water  {third 

revision) 

3  REQUIREMENTS 

3.1  PAPAD  sha\\  be  manufactured  and  dried  under 
hygienic  conditions  (see  IS  2491)  Ingredients  listed 
m  Annex  A  only  shall  be  used  for  preparmg  PAPAD 

3.2  PAPAD  shall  have  a  uniform  shape,  size  and 
thickness  The  thickness  may  range  between  0  3  to 
1  2  mm,  except  in  the  case  of  PAPAD  made  from 
sago  The  thickness  ot  sago  PAPAD  shall  be  between 
\  0  Vo  \  5  mm  The  mean  varialiov\  m.  the  thickness 
of  PAPAD  in  any  package  shall  be  not  more  than 
0  "1  mm 

3.3  The  PAPAD  shall  be  free  from  broken  or  frayed 
edges  excessive  number  of  holes  adhering  dirt  or 
foreign  matter  insect  infestation  or  fungal  growth  and 
any  other  harmful  ingredients 

3.4  PAPAD  shall  be  of  pleasant  taste  and  smell  and 
shall  be  tree  from  rancid,  bitter  and  alkaline  or  soapy 
taste  Spiced  PAPAD  in  the  raw  form  shall  have  an 
aroma  and  taste  characteristic  of  the  spices  used 

3.5  In  the  raw  form,  PAPAD  shall  be  pliable  and  shall 
not  crumble  On  frying,  PAPAD  shall  be  brittle  and 
crisp  to  bite  It  shall  not  give  leathery,  gritty  sticky 
or  soggy  mouth  feel 


3.6  PAPAD  shall  also  conform  to  the  requirements 
given  in  Table  1 

Table  1  Requirements  for  PAPAD 

(Clause  3  6) 


SI 

Characteristic               Requirement 

Method  of 

No. 

Test,  Ref  to 

Annex  of 

ThU  Standard 

(1) 

(2) 

(3) 

(4) 

I) 

Moisiurti,  percent  by 

12S  ]•> 

B 

mass 

") 

Total  ash  (on  dry  ba^is) 
percent  by  mass,  Mux 

12 

C 

"D 

Acid  msoluble  ash  (on  dry 

basis),  percent  by  mass    Max 

0  25 

D 

IV) 

AlkaJmily  of  ash  as  sodmm 
carbonate  (on  dry  basis), 
percent  by  mass   Max 

23 

E 

v) 

pH  of  waier  extract.  Max 

8S 

F 

VI) 

Fat  (on  dry  basis)   percent 
by  mass.  Max 

^0 

G 

V.l) 

Crude  fibre  (on  dry  ba^sis), 
percent  by  mass.  Max 

1  5 

H 

4  PACKING  \ND  MARKING 

4.1  Packing 

PAPAD  shall  be  packed  using  any  suitable  food  grade 
packaging  material  having  moisture  barrier 
char£n.ter\sUcs  Packages  may  e\\ber  be.  heaV  sealcU  «r 
stapled 

4.2  Marking 

Each  pack  shall  be  marked  legibly  and  indelibly  with 
the  following  information 

a)  Name  of  the  material  with  brand  names,  if 
any, 

b)  List  of  maior    ingredients, 

c)  Name  and  address  of  manufaUurcr, 

d)  Batch  or  code  number, 

e)  Date  of  manufacture, 
0      Net  mass, 

g)     The  words  'Best  before  '  (Month  and 

year  to  be  indicated),  and 
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h)  Any  other  inlormatHin  as  specified  under  the 
Pie\efition  of  Food  Adulteration  Act,  1954 
.irid  Fiulcs  framed  thereunder  and  the 
Standards  of  Weights  &  Measures  {Packaged 
Commoditiis)  Rules,    \911 

4.2.1     HIS  Ccrltftcation  Marking 

rhu  pioduLt  may  ats(»  be  marked  with  the  Standard 
Mark 

4.2,1.1  I  he  usL  ni  the  Standard  Mark  is  governed  by 
the  prcwisKins  of  Huuau  of  Indian  Standards  Act, 
)'^>S6  ind  the  Rules  .md  Regulations  made  thereunder 
I  he  details  o|  Loiuhtions  under  which  the  license  tor 
the  use  ol  vStandard  Mark  may  be  granted  to 
niinulaetuiLis  or  producers  may  be  obtamed  from  the 
Bureau  of   Indian  Standards 


5  SAMPLING 

5.1  Representative  samples  of  the  material  for 
ascertaining  conformity  to  the  requirements  of  this 
standard  shall  be  drawn  according  to  the  method  given 
in  Annex  J 

6  TESTS 

6.1  Tests  shall  be  carried  out  in  accordance  with  3 
and  the  relevant  annexes  as  specified  in  col  4  of  Table  1 

6.2  Quality  of  Reagents 

Unless  speed  led  otherwise,  pure  chemicals  and  distilled 
water  (\ee  IS   1070)  shall  be  employed  in  tests 

NOTE       Pure  ehemicals'  shall  mean  chernieali  that  do  not 
contain  inipunlies  which  affect  the  results  of  analysis 


ANNEX  A 
{Clause  3  1) 

PERMITTED  INGREDIENTS  FOR  MANUFACTURING  PAPAD 


A-1     INGREDIENTS 

A-KI  I  he  tollowmg  edible  quality  ingredients 
tree  fioni  inse*el  inlestalion,  exlranet)us  matter  and 
fung.il  giowlh,  shall  be  used  lor  the  manufacture  ot 
FArAI) 

.i)      Riee  tloui 
b)     Wheat  Hour, 


e^ 
d) 
t) 
1) 


Bailey  Hour, 
Maize  Hour. 
Sorghum  tloui. 
Potato  Hour, 


g)     I  diblc  tapioea  Hour  or  sago, 

h)     Rlaek  gram  {Phaseolus  mungo  L)  Hour  - 
made  Intin  deculieled  black  grain, 

I)      (iieen  gram  {Phaseolus  aureus  Roxb  )  flour 
iiiatle  troin  decutieled  green  gram, 


k)     Horse  gram  {Doluhos  hijlorus)  flour, 

m)    Dal  arhar  {Cajanus  cajan  sp  )  flour, 

n)  Flour  of  other  decutieled  pulses  except  khesari 
did  (LiJthvrus  mtivus), 

p)     Edible  comman  salt, 

q)     hdible  vegetable  oils, 

r)     Spices  (extracted  ones  shall  no!  be  used), 

s)  Harmless  vegetable  luices  obtained  from 
banana  stem,  gourds,  okra  {Bhiridi),  Cissus 
or  Vitis  quadrangular  IS,  etc, 

t)  Sodium  bicarbonate,  or  filtered  water  extract 
of  PAPAD  or  SAJJI  KHAR, 

u)     Pulp  ot  jack  truii,  and 

v)     Water  -  potable 
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ANNEX  B 
[Table  I,  SI  No    (i)] 

DETERMINATION  OF  MOISTURE 


B-1  PREPARATION  OF  SAMPLE 

B-1.1  Using  a  clean  pair  of  scissors  or  a  knite,  cut 
each  PAPAP  into  small  tragmcnLs  Mix  the  fragments 
thoroughly  with  a  glass  rod  and  preserve  m  a  clean 
stoppered  boUle  These  tragments  shall  be  used  as 
the  sample  for  all  the  determinations 

B-2  PROCEDURE 

B-2.1  Weigh  accurately  about  ^  g  of  the  material  and 
dry  tor  '>  hours  in  a  previously  weighed  porcelain, 
silica  or  platinum  dish  m  an  air  oven  maintained  at 
10*1  ±  2"C  Cool  the  dish  in  a  desiccati>r  and  weigh 
wiih  the  hd  on  Heat  agam  at  105  ±  I'^C  in  the  air- 
ovcn  tor  "^0  minutes  Cool  the  dish  in  the  desiccator 
and  weigh  Repeat  this  process  o1  heating  tor 
M)  minutes   cooling  and  weighing  till  the  diitcrence 


m  mass  between  two  successive  weighings  is  less  than 
1   mg     Note  the  lowest  mass 

NOTF  -  Preserve  the  dish  contdining  ihis  dned  matenal  for 
the  dtlcimination  of  lat  (^ci*  G-3  J) 


B-3  CALCULATION 


B-3.1  Moisture,  percent  by  mass 


100(A/i-M0 


where 


A/,    =      mass  in  g  ot  the  dish  with  the  material 
before  drying, 

M^   -      mass  in  g  of  the  dish  with  the  material 

afler  drying,  and 
M     =      mass  in  g  ot  the  empty  dish 


ANNEX  C 
[Table  J,  SI  No    (ii)  and  Annex  E] 

DETERMINATION  OF  TOTAL  ASH 


C-1  PROCEDURE 

C-I.l  Weigh  accurately  20  to  25  g  of  the  matenal 
in  a  previously  weighed  porcelain,  silica  or  platmum 
dish  Diy  for  2  hours  m  an  air  oven  maintained  at 
105  ±  2^L  Ignite  the  dried  material  in  the  dish  with 
the  name  (^t  a  suitable  burner  for  about  1  hour 
Complete  the  ignition  by  keeping  in  a  muffle  furnace 
at  600  ±  20°C  until  grey  ash  results  Cool  madesiccatoi 
^nd  weigh  Heat  again  at  600  ±  20''C  in  (he  muffle 
fuinace  foi  "^0  minutes  Cool  m  the  desiccalor  and 
weigh  Repeat  the  process  ot  healing  for  M)  minutes, 
cooling  and  weighing  till  the  ditterence  in  mass 
between  two  successive  weighmgs  is  less  than  1  mg 
Note  the  lowest  mass 

NOTF      PrcservL  the  dish  cunUiining  Ihis  dried  nialLnjI  tur 
the  detLiniindtion  of  atid  insoluble  ash  i^ee  C-1  I) 


C-2    CALCULATION 


C-2.1  Moisture,  percent  by  mass 


where 


100  (A/,     Afi) 
M,-M 


M, 


A/, 


mass  in  g  ot  the  dish  with  the 
materia!  taken  lor  the  tcsl. 


di  led 


M     - 


mass 

in 

and 

mass 

in 

g   of  the  dish    with   the  ash. 


g  ol  the  empty  dish 
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ANNEX  D 
[Table  1,  SI  No.  (ni)] 

DETERMINATION  OF  ACID  INSOLUBLE  ASH 


D-l  REAGENTS 

D-M  Dilute  Hydrochloric  Acid 

Picpjrcd  by  diluting  one  part  by  volume  of 
LoiiLunlMted  hydrochloric  acid  (analytical  grade)  with 
2i  pails  by  volume  of  disiilled  water 

D-2    PROCEDURE 

I)-2.1  To  the  ash  contained  in  the  dish  {see  C-1.1) 
add  25  ml  ot  dilute  hydrochloric  acid,  cover  with  a 
walch  glass  and  heat  on  a  water  bath  for  10  minutes 
Allow  to  cool  and  idler  the  contents  of  the  dish  through 
<iWh.itm.iniillcrp^perNn  42  orj|sequjvaJf?nr  Wash 
the  idler  paper  with  water  until  the  washings  arc  free 
ftorn  the  acid  and  return  it  to  the  dish  Keep  it  in  an 
an  oven  niamlained  at  lO*)  ±  2°C  lor  about  1  hours 
ignite  in  a  mutile  turnace  at  6()0  ±  20°C  for  1  hour 
Cool  the  dish  in  a  desiccator  and  weigh  Heat  again 
at  6{)()  ±  20  C  in  I  he  muffle  furnace  for  30  minutes 


Cool  the  dish  in  the  desiccator  and  weigh  Repeat  the 
process  of  heating  for  '^0  minutes,  cooling  and  weighing 
till  the  difference  in  mass  between  two  successive 
weighings  is  less  than  I  mg     Note  the  lowest  mass 

D-3  CALCULATION 

D-3.1  Acid  insoluble  ash  (on  dry  basis), 
100  (M.- A/0 


percent  by  mass 


A/. -A/ 


where 

A/.    = 


mass  in  g  ot  the  dish  with  the  dried 
material  (see  B-2.1), 

mass  in  g  ot  the  dish  with  the  acid 
insoluble  ash,  and 

mass  in  g  of  the  empty  dish  (see  B-2.1) 


ANNEX  E 
[Table  1,  SI  No    (iv)] 


E-l  RLAfrENTS 

h-Ll  Standard  Hydrochloric  Acid,  0  1   N 

E-L2  Phcnolphthulein  Indicator  Solution 

0  I   pciLcnt  in  90  peicent  elhyl  alcohol  by  volume 

E-2  PROCEDURE 

E-2.1  Pioccss  as  in  Annex  C  to  obtain  total  ash 

E-2.2  To  ilie  asli  contained  in  the  dish  (we  E-2.1) 

athl  10  ml  ot  water  Add  two  or  three  drops  of 
plu  nolpiilhalein  indicalt)r  solution  and  titrate  against 
St  ind  ltd  hydrochloric  acid  till  ihe  solution  is  colourless 
or  I  ami  pink    Note  the  title  value  (A) 


DETERMINATION  OF  ALKALINITY  OF  ASH 
E.3  CALCULATION 


E-3.1  Sodium  carbonate  (on  dry  basis), 
0  53x2/f 


percent  by  mass 
where 


Mi-M 


A      -      volume  m  ml  of  the  standard  hydrochloric 
acid  required, 

Af|    =      mass  in  g  of  the  dish  with  the  dried 
material,  and 

M     -      mass  in  g  of  the  empty  dish 


ANNEX  F 
[Table   1,  SI  No    (v)] 


DETERMINATION  OF  pH 


h-l   PROCEDURE 

F-l.l  Weigh  accurately  *>  g  ot  the  sample,  crush  it 
in  powdci  lorm  and  add  SO  ml  of  distilled  water 
Allow  the  contents  lo  soak  tor  1  hour    Stir  the  contents 


for  10  to  15  minutes,  preferably  with  the  help  of  a 
mechanical  stirrer,  to  obtain  a  uniform  aqueous 
suspension  Record  the  pH  of  the  suspension  in  a 
pH  meter 
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ANNEX  G 
[Table  I,  SI  No 


(VI)] 


DETERMINATION  OF  FAT 


G-1    APPARATUS 

G-1.1  Soxhiet  Extraction  Apparatus 

G-2   SOLVENT 

G-2.1   Ethyl  Ether  of  Petroleum  Ether,  Distilling 

40  6()"C 

G-3  PROCEDURE 

G-3,l  IraiislLi  about  4  to  5  g  ot  ihc  moisture  tree 
sample  (see  B-2.1)  acLUiatcly  weighed  to  a  suitabk 
Ihnnble  and  extract  with  the  solvent  in  a  Soxhiet 
exlraetion  apparatus  for  about  10  hours  Dry  the  extract 
contained  m  the  Soxhlel  Hask  whose  empty  mass  hat) 
bctn  previously  determined  at  95  to  100**C  tor 
'commutes  Cool  in  a  desiccator  and  weigh  Continue 
the  alternate  drying  and  weighing  at  30  minutes 
intervals  until  the  loss  in  mass  between  two  successive 
weighmgs  is  not  more  than  1  mg  Record  the  lowest 
mass 

NOTh      K'lLsci'vt;  the  fji  ftVL  niiitcnai  for  the  deteniiinjiion 
ot  lukIl.   hhix,   {s(*    H-2  1) 


G-4  CALCULATION 
G-4.1    Fat  (on  dry  basib) 


percent  by  mass 


M  (\00-m) 


where 


Afi    =      mass  in  g  of  the  Soxhiet  flask  with  the 
extracted  fat 


M,    =      mass  in  g  of  the  empty  Soxhiet  flask, 
clean  and  dry, 

M    -      mass  m  g  of  the  material  taken  for  the 
test,  and 

m     =      moisture  percent  by  mass,  in  the  material 
(s((   B-3.1) 


ANNEX  H 
[Table  U  SI  No    (vn)] 

DETERMINATION  OF  CRUDE  FIBRE 


H-I   REAGENTS 


H-l  I  Dilute  Sulphuric  And,   I  2S  pcicenl  (m/v) 

II- 1  2  Sodiuni  Hydroxide  Solution,  1  25  percent  {tii/v) 

H-1  3  Pthyl  Alcohol,  95  percent  by  volume 

H-2  PROCEDURE 

H-2  1  Weigh  accurately  about  2  5  g  of  the  preserved 
defatted  mateiial  (see  G-3.1)  and  transfer  to  a  1  litre 
flask  Take  200  ml  ol  dilute  sulphuric  acid  in  a  beaker 
and  bung  to  the  boil  Itansfer  the  whole  of  the  boiling 
acid  to  the  flask  and  immediately  connect  the  flask 
with  a  watei  cooled  reflux  condenser  and  heat  so  that 
the  conlcnts  ot  the  flask  begin  to  boil  within  1  minute 
Rotate  the  flask  frequently,  taking  care  to  keep  the 
material  Irom  lemammg  on  the  sides  of  the  flask  and 
out  of  contact  with  the  acid  Continue  boiling  for 
exactly  ^0  minutes  Remove  the  flask  and  filter  through 
tme  linen  (about  J 8  threads  to  a  centimetre)  held  in 
a  funnel  and  wash  with  boiling  water  until  the  washings 
are  no  longer  acidic  to  litmus  Bring  to  the  boil 
2(X)  ml  of  sodium  hydroxide  solution  under  a  reflux 
condenser  Wash  the  residue  on  the  linen  into  the  flask 
containtng  the  boiling  sodium  hydroxide  solution 
Immediately  connect  the  flask  with  the  reflux  condenser 
and  boil  again  for  exactly  10  minutes  Remove  the 
flask  and  immediately  filter  through  the  filtering  cloth 


Thoroughly  wash  the  residue  with  boiling  water,  and 
transter  to  a  Gooch  eiucible  prepared  with  a  thin  but 
compact  layer  of  ignited  asbestos  Wash  the  residue 
thoroughly  flrst  with  hot  water  and  then  with  about 
15  ml  of  ethyl  alcohol  Dry  the  Gooch  crucible  and 
contents  at  105  ±  2"C  in  an  air  oven  to  constant  mass 
Cool  and  weigh  Incinerate  the  contents  of  the  Gooch 
crucible  in  an  electric  muffle  furnace  at  600  ±  20  C 
until  all  the  carbonaceous  matter  is  burnt  Cool  the 
Gooch  crucible  containing  the  ash  in  a  desiccator  and 
weigh 

H-3  CALCULATION 

H-3.1  Crude  fibre  (on  dry  basis), 

pcrcem  by  mass   ^(}i,__  MJ(\00    I) 
M 


where 


mass  in  g  ol  Gooch  Liucible  and  contents 
before  ashing 

M^   -      mass  in  g  of  Gooch  crucible  and  contents 
after  ashing, 

F     =      fat,  on  dry  basis  percent  by  mass  in  the 
material  {see  G-4.1)    and 

M     =      mass  m  g  of  the  defatted  dry  material 
taken  for  the  test  {see  H-2.1) 
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ANNEX  J 
[Clause  5] 

SAMPLING  OF  PAPAD 


J-1  GFNRRAL  REQUIREMENTS  OF  SAMPLING 

J-I.O  In  drawing,  preparing,  storing  and  handling 
sampks  the  (ollowing  precautions  and  diretUons  shall 

he  ohsciVL'd 

J- LI      Samples  shall  not  be  taken  at  an  exposed  place 

,|-L2  I'lecaulions  shall  be  taken  to  protect  the 
samples,  the  material  being  sampled,  the  sampling 
iinplemcni  and  the  containers  for  samples  from 
advcnlitittus  contamination 

J-L3     I  he  samples  shall  be  placed  m  clean  and  dry 

j^lass  containers 

1-1.4  I%»ch  sample  container  shall  be  sealed  airtight 
altei  lilling  and  marked  with  lull  identification 
particulars,  such  as  the  sample  number,  the  date  ol 
the  sampling,  the  month  and  year  ol  manufacture  ot 
the  matciial    etc 

J-L5  Samples  shall  be  stored  in  a  cool  place  and 
piolecled  lioiii  excessive  variations  of  temperature 

J-Lfi  Sampling  shall  be  done  by  a  person  agreed  to 
between  the  purchaser  and  the  supplier  and  'n  the 
presence  ot  the  purchaser  (or  his  representative)  and 
the  supplier  (or  hts  representative) 

]2  St'ALK  OF  SAMPLING 

J -2. 1   Lot 

All  the  packages  in  a  single  consignment  oi  the  material 
diawii  liom  a  single  batch  ot  manulacture  shall 
Loiistitutc  a  lot  If  the  consignmenlconsists  of  different 
halches  ol  manulacture,  (he  packages  belonging  to  the 
same  batch  ol  manulacture  shall  be  separated  and 
sliall  constitute  separate  lots 

.1-2.2  I  Ol  asceifaining  the  conformity  of  the  lot  to  the 
icquiiements  ol  spccihcation,  tests  shall  be  earned  out 
loi  each  lot  separately  The  number  ot  packages  to 
he  selected  [n)  lor  the  puipose  shall  depend  on  the 
si/e  ol  the  lot  {N)  and  shall  lie  in  accordance  with 
I  able  2 

1  ahle  2  Nuniher  of  Pucka^es  to  be  Selected  for 
Samplmj; 

I  ol  Si/L  Numl>er  of  Fatkugcs 

to  tie  Selected 


1 

4 

•5 
6 
7 
8 
9 
!0 


^  n 

\o 

SO 

Sj 

lo 

too 

10! 

h) 

200 

:()i 

lo 

UH> 

M)\ 

In 

SOO 

SOI 

tn 

sno 

sot 

Ui 

1    ^(K) 

1    ^01 

t(i 

^  '(K) 

^   201 

jiid 

jbove 

J-2.3  The  packages  to  be  selected  for  sampling  shall 
be  chosen  at  random  from  the  lot  and  for  this  purpose 
random  number  tables  may  be  used  In  case  such 
tables  are  not  available,  the  following  procedure  may 
be  adopted 

Starting  from  any  package,  count  them  as  L  2, 
^  ,  r  in  one  order  Every  rth  package  thus  counted 
shall  be  withdrawn,  r  being  the  integral  part  of 
N/n,  where  N  and  n  are  the  lot  size  and  sample 
size  respectively 

J-3  TEST  SAMPLE  AND  REFEREE  SAMPLE 

J-3.1  From  each  ol  the  packages  selected  under 
J-2.3,  equal  number  of  PAPADS  shall  be  taken,  broken 
into  small  pieces  and  mixed  together  so  as  to  form 
a  composite  sample  This  composite  sample  shall  be 
divided  into  three  equal  parts,  one  ior  the  purchaser, 
another  for  the  vendor  and  the  third  lor  the  referee, 
and  shall  be  immediately  transferred  to  thoroughly 
dried  moisture  prool  sample  containers  which  are  then 
sealed  airtight  and  labelled  with  all  the  particulars  of 
sampling  given  under  J-1.4  The  composite  sample 
shall  be  sulhcient  to  carry  out  all  the  tests  mentioned 
under  J-4.4 

J-3.2  From  the  remaining  PAPADS  in  each  package, 
sullicient  number{multiplesof  ^)locarry  out  triplicate 
tests  mentioned  under  J-4.3  shall  be  taken,  and  divided 
individually  into  three  sets  ot  equal  number  of 
PAPADS  These  sets  shall  be  immediately  transferred 
to  thoroughly  dried  moisture  prool  containers  which 
are  then  sealed  airtight  and  labelled  with  all  the 
particulars  of  sampling  given  under  J-L4  T\^c  PAPADS 
in  each  such  sealed  containers  shall  constitute  an 
individual  test  sample  These  individual  lest  samples 
shall  be  separated  into  three  identical  sets  ol  test 
samples  in  such  a  way  that  each  set  has  a  sample 
representing  each  selected  package  One  ol  these  three 
sets  shall  be  marked  for  the  purchaser,  another  for 
the  supplier  and  the  third  for  the  referee 

J-3.3   Referee  Samples 

Referee  sample  shall  consist  of  the  composite  sample 
and  a  set  ol  individual  test  samples  marked  for  the 
purpose  and  shall  bear  the  seals  of  the  purchaser  and 
the  supplier  and  shall  be  kept  at  a  place  agreed  to 
between  the  two 

J-4  NUMBER  OF  TESTS 

J-4.1  The  number  of  tests  mentioned  in  J-4. 2 
and  J-4.3  shall  be  tirsl  conducted  on  the  test  samples 
marked  tor  the  purchaser  In  the  contingencies,  such 
as  loss,  spoilage,  spilling,  etc,  of  the  purchaser's  test 
samples  or  it  the  supplier  so  desires,  the  test  samples 
marked  for  the  supplier  may  be  tested  In  case  of 
a  dispute,  the  referee  samples  shall  be  tested  and  the 
test  results  obtained  on  the  referee  samples  shall  be 
considered  final 


J-4.2  Eych  PAPAD  in  the  mdividuiil  test  sample 
(.sec  J-3.2)  shall  he  cxaniincd  for  appearance  and 
(Jtriicnsi()ns 

J-4.3  Tests  tor  the  deleimination  ot  moisture  shall 
be  nHiducted  individually  on  each  of  the  samples 
tnnsiituting  a  set  ot  mdividual  test  sample  {see  J-3.2) 

J-4.4  Tests  for  the  detenmnalion  ot  the  remaining 
characteristics,  namely,  total  ash,  acid  insoluble  ash, 
lal,  crude  fibre,  and  sodium  bicarbonate  shall  be 
conducted  on  the  composite  sample  {see  .J-3.1j 

J-5   CRITKRIA  FOR  CONFORMITY 
.1-5.1    For   Tests  on  Individual  Samples 

The   lot    shall   be  declared   to   have  satisfied   the 
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requirements  ol  appearance  and  dimensions  it  each 
of  the  PAPAOS  inspected  under  J-4,1  satisfies  the 
relevant  specification  requirements. 

J-5.I,lThe  lot  shall  be  declared  to  have  satisfied  the 
requirements  of  moisture  if  each  of  the  lest  results 
{:!>ee  J-4.3)  satisties  the  relevant  specification 
requirements 

J-5.2   F"or  Composite  Sample 

The  lot  shall  be  declared  to  have  satislied  the 
requirements  of  the  remaining  characteristics  {^ee 
J-4.4)  if  the  test  results  on  the  composite  sample  for 
the  characteristics  satisfy  the  corresponding  relevant 
specilicalion  requirements 
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